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New  Poster  Helps  Students  Learn  to  Keep  Food  Safe 


Because  of  changing  lifestyles,  a growing  number 
of  children  are  taking  on  a role  in  preparing  their 
own  lunches,  snacks,  and  meals.  That  makes  it 
even  more  important  for  them  to  learn  about  food 
safety. 

A new  poster  developed  by  the  National  Live 
Stock  & Meat  Board  and  the  Food  Marketing 
Institute  is  designed  to  help  students  in  third  and 
fourth  grade  develop  the  food  safety  habits  that  will 
last  a lifetime.  “The  Safe  Food  Journey”  tells 
students  that  while  everyone  in  the  food  chain 
strives  to  keep  products  wholesome,  consumers 
have  an  important  responsibility  in  making  sure  the 
foods  they  eat  are  safe. 

The  poster  reinforces  three  major  factors  that 
are  essential  for  proper  food  safety;  time,  tempera- 
ture, and  cleanliness.  A map  from  farm  to  lunch 
box  shows  students  how  safety  is  observed  at 
every  stop  along  the  safe  food  journey.  “We  put  an 
emphasis  on  things  kids  can  do,”  said  Barbara 
Selover  of  the  Meat  Board.  “For  example,  we  want 
to  emphasize  things  like  washing  hands,  packing 
safe  lunches,  and  other  hygiene  issues.” 

The  back  of  the  poster  includes  background 
information  for  teachers  and  six  reproducible 
activities  that  teach  students  things  they  can  do  to 
keep  their  food  safe.  The  activities  are  designed  to 
be  taken  home  and  shared  with  parents  and  family. 
In  addition,  the  Food  Marketing  Institute  will 
distribute  two  of  the  panels  as  grocery  bag  masters 
to  its  members. 


Continued  on  page  2 


The  Safe  Food  Journey  helps  children  learn  the 
importance  of  their  role  as  the  last  line  of  defense 
against  food  borne  illness. 
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From  the  Director: 

I hope  you  will  join  us  at  our  National  Confer- 
ence in  Monterey,  California,  May  14-18, 1996. 
We  have  scheduled  many  new  changes  for  this 
year’s  conference  as  well  as  excellent  speakers 
and  workshops.  Hosted  by  the  Western  Region, 
the  1996  conference  will  surpass  any  AITC 
conference  to  date.  We  are  planning  tours  of  the 
Salinas  Valley,  “Salad  Bowl  Capital  of  the 
World,”  to  see  firsthand  the  bounty  of 
California’s  agriculture. 

The  Monterey  peninsula  is  spectacularly 
beautiful  and  the  conference  hotel  is  right  off  of 
Fisherman’s  Wharf.  Within  driving  distance  are 
the  Big  Sur  coast,  the  Carmel  Mission,  Carmel 
by  the  Sea,  Pebble  Beach,  Pacific  Grove,  and 
Hearst  Castle.  This  is  a great  opportunity  to 
extend  your  conference  visit  into  a vacation.  In 
Monterey,  you  may  see  the  farr^pus  Monterey 
Aquarium,  Fisherman’s  Wharf,  Steinbeck’s 
Cannery  Row,  and  the  Custom  House 
(California’s  oldest  public  building  still  standing.) 
On  Fisherman’s  Wharf,  a short  walk  from  the 
hotel,  you  can  listen  to  the  sea  lions  and  seals 
or  watching  a sea  otter  grooming  itself. 


While  you  are  involved  with  the  confer- 
ence, family  members  or  a spouse  may  take 
advantage  of  whale  watching,  sports  fishing, 
historic  tours,  golf,  shopping,  nature  walks, 
or  a scenic  trip  down  Seventeen  Mile  Drive 
through  the  Pebble  Beach  community. 

Monterey  is  1 25  miles  south  of  San 
Francisco,  60  miles  south  of  San  Jose  and 
345  miles  north  of  Los  Angeles.  The 
Monterey  airport  is  three  miles  east  of 
Monterey  with  service  from  United/United 
Express,  U.S.  Air,  American/American  Eagle, 
and  Delta/Skywest.  Monterey  is  also 
serviced  by  Greyhound  Bus  Lines  and 
accessible  by  bus  feeders  from  Southern 
Pacific  railroad  and  Amtrak.  You  may  choose 
any  of  these  alternatives  to  reach  the 
conference  site. 

We  hope  to  see  you  there! 

Sincerely, 


Elizabeth  A.  Wolanyk 
Director 
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Poster  from  page  1 

“The  Safe  Food  Journey”  was  distributed  to 
approximately  100,000  teachers  in  grades  3 and  4 
in  the  December  1 edition  of  the  Weekly  Reader, 
an  in-school  magazine  for  students.  Additional 
posters  are  available  to  interested  teachers. 

“Third  and  fourth  grade  teachers  who  want  a 
copy  of  the  poster  may  receive  one  free  of  charge 
by  writing  on  school  letterhead  to  their  local  Beef 
Council  or  the  National  Live  Stock  and  Meat 
Board,”  Selover  said.  Other  teachers  may 
purchase  the  poster  for  $3.00,  which  includes 
shipping  and  handling.  Contact: 

Dept.  EDSF1 

National  Live  Stock  and  Meat  Board 

444  North  Michigan  Ave. 

Chicago,  IL  60611 

Or  telephone  1-800-368-3138  and  refer  to  code 
EDSF1. 


School  Addition  Includes  Classrooms — And  a Barn 


Cameron  Elementary  School  is 
located  in  one  of  the  most  urban 
parts  of  Fairfax  County,  Virginia.  Two 
years  ago,  when  the  teachers  met  to 
plan  an  addition  to  their  school,  they 
told  the  architect  they  had  one 
essential  request — the  addition  had 
to  include  a barn. 

For  years,  Cameron  has  been  a 
home  to  a variety  of  farm  animals. 
Today,  they  include  three  goats  (the 
doe  gave  birth  to  twins  in  October), 
two  geese,  three  rabbits,  and  three 
chickens. 

Principal  George  Towery 
believes  that  animals  are  part  of 
what  gives  Cameron  its  strong 
feeling  of  community.  Children  at 
Cameron  come  from  40  countries 
and  speak  “more  languages  than  I 
can  count,”  Towery  says.  The  vast 
majority  of  the  children  qualify  for 


Continued  on  page  4 


Children  from  all  over 
the  world  learn  from 
the  animals  who  live 
at  Cameron 
Elementary  School. 


Addition  from  page  3 


free  lunch.  But  the  animals  provide  a common 
bond  that  transcends  barriers  of  language  and 
culture. 

“Every  day,  we  get  three  eggs  from  our  three 
chickens,”  Towery  says,  “and  every  day,  children 
think  it’s  a miracle.  Of  course,  for  children  who  live 
in  high-rise  apartments  and  otherwise  would  think 
that  eggs  come  from  styrofoam  containers,  it  really 
is  a miracle.” 

Towery  has  had  animals  at  his  school  since 
1976.  “In  the  beginning,  we  offered  children  who 
qualified  for  our  gifted  and  talented  classes  the 
opportunity  to  join  what  we  then  called  the  ‘Goat 
Club.’”  Towery  and  the  children  raised  and  showed 
the  goats  (they  had  the  grand  champion  dairy  goat 
at  the  state  fair  in  Virginia  three  years  running). 
Students  read  a book  about  artificial  insemination 
and  then  successfully  tried  it.  “My  wife  says  her 
favorite  telephone  call  of  all  time  was  when  the 
Greyhound  station  called  to  tell  her  that  her  goat 


semen  had  arrived,”  Towery  says. 

By  the  time  Towery  became  principal  at 
Cameron,  he  knew  he  wanted  to  give  all  children 
an  opportunity  to  work  with  animals.  He  is  a 4-H 
leader  and  incorporated  many  4-H  activities  into  his 
city  kids’  curriculum.  He  also  learned  that  the 
animals  can  teach  students  responsibility.  “We 
have  a courtyard  crew  every  morning  shift  and 
every  afternoon.  Students  can’t  wait  for  it  to  be 
their  turn,”  Towery  says.  “They  rake,  they  shovel, 
they  scoop  poop  that  they  would  never  touch  or 
even  come  close  to  at  home — and  they  do  it 
eagerly.” 

Redbook  magazine  recently  designated 
Cameron  as  one  of  the  nation’s  outstanding 
elementary  schools.  Today,  it  looks  shiny  and  new 
inside  and  out.  But  the  heart  of  the  school  remains 
the  animal  courtyard.  “I  figure  I have  the  only  barn 
in  the  state  of  Virginia  that  was  designed  by  an 
architect,”  Towery  says. 


Plain  Potatoes  or  Food  for  Kings? 
Teaching  Kit  Suggests  Answers 


Today, 

potatoes  are  grown  in  all 
50  American  states. 
Students  learn  more 
about  this  vegetable  in  a 
new  teaching  kit 
developed  by  Cornell 
Cooperative  Extension. 


Throughout  history,  potatoes  have 
been  both  rejected  as  poisonous 
and  praised  as  a food  fit  for  kings. 
They  are  covered  with  soil  and 
humble  as  can  be,  yet  this  veg- 
etable has  powered  Incan  civiliza- 
tions, triggered  mass  population 
shifts,  and  is  now  one  of  the  world’s 
most  Important  food  crops. 

A teaching  kit  developed  by 
Cornell  Cooperative  Extension,  The 
Humble  Potato:  Underground  Gold,  helps  children 
ages  nine  to  twelve  learn  more  about  this  impor- 
tant agricultural  product.  The  kit  explores  potatoes 
through  the  eyes  of  three  imaginary  children  who 
lived  in  different  places  and  at  different  times.  By 
reading  their  stories  and  doing  the  suggested 
activities,  children  learn  about  the  history  of 
potatoes,  how  to  grow  them,  and  how  they  stack 
up  nutritionally. 

In  one  of  the  ten  activities  included  in  the  kit, 
students  trace  the  potato’s  journey  from  South 


America  throughout  the  world.  They  learn,  for 
example,  that  devout  Scottish  citizens  believed 
that  because  potatoes  grew  underground,  they 
must  be  sinful.  In  that  same  time,  however, 
Frederick  the  Great  of  Prussia  not  only  believed 
that  potatoes  were  good  food,  but  that  he  even 
ordered  people  to  grow  and  eat  potatoes  or  risk 
having  their  ears  cut  off! 

The  kit  includes  directions  for  growing  potatoes 
in  the  classroom  as  well  as  a series  of  recipes  for 
making  everything  from  potato  soup  to  potato 
cake. 

Copies  of  the  kit  are  $6.75,  which  includes 
shipping  and  handling.  Requests  should  be 
prepaid,  in  U.S.  funds  drawn  on  a U.S.  bank  (or 
MasterCard,  Visa,  or  Discover).  Send  to 
Cornell  University 
Resource  Center 
8 Business  & Technology  Park 
Ithaca,  NY  14850. 


The  Real-Life  Adventure  of  a Young  Cowhand 


At  one  time  or  another, 
every  child  fantasizes 
about  what  it  might  be 
like  to  be  a cowhand. 
Just  Like  My  Dad,  by 
Tricia  Gardella,  helps 
children  see  what  a day  in 
the  life  of  a young  cowhand 
might  be  like. 

When  I get  up  in  the  morning,  I 
put  on  my  cowboy  hat,  my  chaps,  and 
my  spurs  . . . just  like  my  dad,”  the  book 
begins.  They  saddle  up  their  horses.  They  mend 


fences,  rope  and  brand  cattle,  and  drive  the  cows 
from  field  to  field.  At  the  end  of  the  day,  they  return 
home  tired,  but  happy. 

Author  Tricia  Gardella  knows  something  about 
ranching — in  fact,  she  has  lived  on  a ranch  for  the 
past  27  years.  Her  son  John,  who  plans  to  be  the 
fifth  generation  of  his  family  to  enter  ranching,  was 
the  inspiration  for  Just  Like  My  Dad. 

The  24-page  book  includes  warm  pastel 
illustrations  by  Margot  Apple.  It  is  especially 
geared  to  young  readers  ages  three  to  six.  Just 
tike  My  Dad  was  published  in  1993  by 
HarperCollins.  The  ISBN  is  0-06-021937-8. 


Ride  along  with  a little 
cowhand  in  Just  Like  My  Dad. 


Ag  in  the  Classroom  National  Conference  1996 
Monterey,  California 
May  14-18,  1996 
Agenda 


8:00  am  - 12:00  pm 
1:00  pm  -4:00  pm 


Workshops 

Workshops 


1/2  day,  2 hr.  and  90  min.  Workshop  sessions 

Topics  may  include 
Fund  Raising 

Program  Promotion/Marketing 

Desk  Top  Publishing 

Internet 

Evaluation 

Pesticide  Workshop 

Seeds  of  Change 

Board’s  Roles  and  Relationships 

Dairy  Council  - Mr.  Mom 

National  4-H  Council  Mateffds 

Food  For  America  aixl  Other  FFA  Programs 

NACD/NRCS  Programs 

FLP  Trial  Edition 

1 2:00  - 1 :00  p.m.  - iurtch  on  WhaH 


Conference  Program  Wednesday,  May  15, 1996 


Noon  - 6 p.m.  Set  Up  Exhibits 

Registration 
Western  Regifxi 
Hosplality  Aiaa 


6:00  - 8:30  pm 


Thursday,  May  16,  1996 


8:00  am 
8:00  - 9:30  am 
8:00  - 9:00  am 


9:00  - 10:00  am 

9:00-  11:30  am 
11:00  am 

11:45  am 


1 :00  pm 


1:00  - 6:00  pm 
6:30  pm 


Reception' Light  Buffet 
Western  Region  N4ulti- 
media  Presentation 
and  Scavenger.  Huni 


Exhibit  Area  Open 
Continental  Breakfast 
Newcomer’s  Meeting 
with  a Continental 
Breakfaatvw 

State  Oontacfe 

Meeting  with  a Continental 

Breakfast 

Make  and  Take.  .Carousel 

All  Exhibits  Set  up- 
Exhibit  AreaOpen 
Lunch  with  the 

California  Cut  Flower 
Commission 
Flag  Ceremony 
WeiccMTie  VIP  Speakers 

Bosaxi  Buses  for  Tours 
(Weat  Casual  Oothesi 

Tours 

Barbeque  and  Line 
Dance 


7:00  - 8:30  am 


8:15  - 9:00  am 


9:15  - 12:25  am 
10:40-  11:40  am 


11:30  am  “ 12'30  pni 
12:40 ‘3.00  pm 

3:30 ' 4:30  pm 

4:4&-  5:45  pm 

6:16  pm 


7:00-8:00  am 


8:30 -9.30  am 

9:4£i  - 10.45  am 

11:00  am  - 12:10}.^ 
12:30  pm 
2:30 '3:40  pm 
3:45  pn^ 


Make  Your  Own 
Omelette  Breakfast 
Howard  Helmer,  World 
Record  Holder 
Guiness  Book  of  World 
Records 

American  Egg  Board 

General  Session 
Flag  Ceremony 
2-minute  Ideas 
;•  Door  Prizes 
Exhibits  Open 

Roundtable  Session 

Regional  Meetings 
VteW  Exhibits  - Exhibit 
Area  Open 

Make  and  Take  Session 

Lunch  on  the  Wharf 

Bread  Make 
2-mtnute  Ideas 

Concurrent  Workshops 
(Ssiect  One  - No 
Repeats) 

Concitfi'erft  Workshops 
(Select  One  - No 
Re^ioats) 

Dinner 

“AITC  Critics’  Corner”  - 
Review  of  Books 
and  Videotapes 
Book  ai’rdTape  Signing 
Ji^ons 


Breakfast  with  a 

Producer  (New  York/ 

New  England  Consortium 
Promotion  for  the  1 997 
Conference) 

Gomaarfent  Workshops 
One) 

Concufi'ent  Workshops 
(Sotect  One) 

^teundtjasle  Session 

Lunch  with  Speaker 

RCiUhdti^le  Session 

Aajoum 


Hotel: 


The  beautiful  Double  Tree  Hotel  is  located  at  Fisherman’s  Wharf  in  Monterey,  California. 
Make  your  reservations  directly  with  the  hotel  by  calling  (408)  649-4511  and  asking  for 
reservations.  Rooms  will  be  held  until  the  deadline  of  April  22,  1 996.  After  that  date,  the 
rooms  will  be  available  on  a first-come,  first-served  basis.  Book  your  rooms  early!  The 
hotel  is  completely  committed  for  this  week  and  a late  reservation  may  mean  no  room. 

The  room  rate  is  $109  per  night  double  or  single,  $129  triple,  $149  quadruple,  and  $275 
for  suites.  An  additional  10%  sales  and  city  tax  is  also  in  effect.  (Tax  exempt  status  will  be 
given  if  paying  by  either  a government-issued  check,  credit  card,  or  purchase  order.) 
These  rates  are  in  effect  three  days  prior  to  and  after  our  conference  dates.  Children 
under  1 8 years  of  age  are  free. 

Meals  will  be  included  in  the  package  at  a rate  of  $95.00  per  person.  This  will  include  all 
meals  listed  in  the  program.  Meals  listed  as  ‘on  the  Wharf  are  not  included  in  this 
conference  package. 


Yes!  Sign  Me  Up! 


Exhibit  Space 


Affiliation 

Teacher?  Q No 

CH  Yes 

Grade  level 

Board  member? 

□ No 

Q Yes 

Address 

Phone  h:  ( ) 


Exhibit  space  will  be  available  for  a cost  recovery  fee  at  the 
following  rates: 

State  Exhibit  - Free  of  Charge 

Exhibitor  Included  in  Conference  Program  - $100 

Commercial  Exhibitor  - $200 

Please  indicate  which  category  you  qualify  for  and  enclose  a 
separate  check  made  out  to  California  Ag  in  the  Classroom. 
Return  it  with  your  registration  form  to  the  address  listed  on 
this  form. 

Do  you  wish  to  reserve  exhibit  space  at  the  conference? 

□ Yes  Category 


o:( ) 

Date  of  arrival 

Departure 

Registration  Fee 

□ $25.00  (postmarked  by  4/22/96) 

□ $50.00  (after  4/23/96) 

Make  checks  payable  to  Ag  in  the  Classroom 
and  return  with  this  form  to: 

Ag  in  the  Classroom 

Room  4307  South  Building,  USDA 

Washington,  DC  20250-0991 


I will  require  □ 1 table  or  □ 2 tables 

□ electrical  outlet 

□ wall  space  (No  material  may  be  attached  to  the  walls) 

d other 

Q No,  I do  not  plan  to  exhibit. 

Shipments  should  be  made  to 

Monterey  Double  Tree  Hotel,  Two  Portola  Plaza, 

Monterey,  CA  93940.  Please  include  your  name  and  the  words 
“HOLD  FOR  ARRIVAL  ON  (DATE).” 


eTjug/yggga 


Agin  the  Classroom — State  Contacts 


The  individuals  listed  here  are 

Florida 

Louisiana 

New  Hampshire 

Rhode  Island 

Wyoming 

Ms.  Lori  Gross 

Ms.  Doty  Wenzel 

Ms.  Barbara  Langley 

Ms.  Lynne  Blye 

Ms.  Carol  Stamp 

key  reference  persons  in  each 
state.lf  you  have  any  questions, 

545  E.  Tennessee 

LA  Farm  Bureau  Federation 

Dept  of  Agriculture 

1 Stamp  Place 

2219  Carey  Ave. 

Room  206  Black  Building 

PO  Box  95004 

Caller  Box  2042 

South  County  Trail 

Cheyenne.  WY  82002 

Tallahassee.  FL  32308 

Baton  Rouge.  LA  70895-9004 

Concord.  NH  03302 

Exeter,  Rl  02822 

307-322-5727 

want  to  make  reports,  or  need 

904-487-4973 

504-922-6200 

603-271-3696 

401-783-7704 

Ms.  Elaine  Moore 

more  information  about  your 
state's  Ag  in  the  Ciassroom 

Georgia 

Mrs.  Lynda  Danos 

New  Jersey 

South  Carolina 

Wyoming  Ag  in  the  Classroom 

Ms.  Donna  Reynolds 

2144  Highway  1 

Ms.  Joni  Elliot 

Robbie  Myers 

2407  Highland  Court 

Georgia  Farm  Bureau 

Raceland,  LA  70394 

NJ  Dept,  of  Agriculture 

SC  Ag  in  the  Classroom 

Douglas.  WY  82633 

program,  contact  the  following: 

PO  Box  7068 

Macon,  GA  31298 

504-488-2395 

CN330 

Trenton,  NJ  08625 

4913  College  Lake  Drive 
Florence.  SC  29506 

307-358-6232 

912-474-8411 

Maine 

609-292-8897  or  633-7463 

803-635-1631 

Guam 

Alabama 

Mr.  Buzz  Gamble 

Resident  Instruction  Coorinator 

Ms.  Jane  Alice  Lee 

Hawaii 

Department  of  Educ. 

New  Mexico 

South  Dakota 

College  of  Ag  8 Life  Sciences 

2101  Sell  Road 

Mr.  Michael  Barros 

Sta.  #23 

Smokey  Blanton 

Ms.  Melanie  Schumacher 

University  of  Guam 

Montgomery.  AL  361 1 7 

2530  10th  Avenue 

Augusta.  ME  04222-0433 

NM  Farm  & Livestock  Bureau 

SD  Ag  In  the  Classroom 

Mangialo,  Guam  96923 

334-240-7124 

Bldg.  A,  Room  23 

207-287-5899 

421  N Water 

P.O.  Box  577 

671-735-2009 

Honolulu,  HI  96616 

Las  Cruces,  NM  88001 

Pierre.  SD  57501 

Ms.  Brenda  Summertln 

808-733-9125 

Maryaind 

505-526-5521 

605-945-2306 

Micronesia 

Dept  of  Ag  & Industries 

Steven  A.  Connelly 

Dr.  Ruben  Dayrit 

POBox  3336 

Idaho 

Maryland  Agricultural  Education 

New  York 

Tennessee 

CTAS/College  of  Micronesia 

Montgomery.  AL  36193 

Mr.  Rick  Watttey.  Director 

Foundation,  Inc. 

Andrew  Fagan 

Mr.  Bobby  Beets 

Kolonia,  Ponape 

334-240-7124 

Waitley  Associates 

2101  East  Fort  Avenue  - Suite  124 

New  York  AITC 

Tennessee  Farm  Bureau 

FSM  96941 

1741  Gibson  Way 

Baltimore,  MD  21230 

408  Kennedy  Hall 

P.O.  Box  313 

691-320-2738 

Alaska 

Meridian,  ID  83642 

410-752-0671 

Cornell  University 

Columbia.  TN  38402-0313 

Mr.  Ted  Berry 

208-888-0988 

410-783-0857  FAX 

Ithaca.  NY  14853-5901 

615-388-7872 

Puerto  Rico 

Alaska  AITC 

607-255-8122 

Mr.  Dave  Heilig 

P.O.  Box  62 

Illinois 

Massachusetts 

Texas 

USDA/SCS 

Willow.  AK  99686-0062 

Ms.  Stacy  Shane 

Ag  in  the  Classroom 

North  Carolina 

Mr.  Tad  Duncan 

Caribbean  Area  State  Office 

907-496-1018 

Illinois  Farm  Bureau 

c/o  Pam  Comstock 

Ms.  Janice  Shepard 

Texas  Farm  Bureau 

GPO  Box  4868 

Field  Services  Division 

PO  Box  651 

NC  Farm  Bureau 

PO  Box  2689 

San  Juan,  PR  00936 

Arizona 

1701  TowandaAve 

Bedford.  MA  01730 

PO  Box  27766 

Waco,  TX  76702-2689 

809-498-5206 

Ms.  Deborah  Flowers 

Bloomington,  IL  61 702-2901 

Raleigh.  NC  27611 

817-772-3030 

3401  East  Elwood  Street 

309-557-3334 

Michigan 

919-782-1705 

Virgin  Islands 

Phoenix.  AZ  85040-1625 

Dr.  Eddie  Moore 

Utah 

Mr.  Eric  Bough 

(602)  470-0088 

Indiana 

410  Agriculture  Hall 

North  Dakota 

Ms.  Debra  Spielmaker 

Dept,  of  Economic  Development 

Ms.  Pam  Bright 

Michigan  State  University 

Ms.  Sarah  Nordby 

UT  State  University 

& Agriculture 

Aritansas 

Office  of  Commission 

East  Lansing,  Ml  48824 

ND  Dept  of  Agriculture 

UMC  2315 

St  Croix.  VI  00850 

Dr.  Larry  R.  Dale 

1 50  West  Market,  Suite  4 1 4 

517-355-6580 

600  E.  Boulevard  Ave 

Logan.  UT  84322-2315 

809-778-0991 

ASU  Center  for  Economic 

Indianapolis.  IN  46024 

6th  Floor 

801-797-1657 

Education 

317-232-8769 

Ms.  Julie  Chamberlain 

Bismarck.  ND  58501-0020 

Mr.  Otis  Hicks 

P.O.  Box  2890 

Michigan  Farm  Bureau 

701-224-4757 

Vermont 

POBox  804 

State  Univ..  AR  72467-2890 

Mr.  Harry  L.  Pearson 

7373  W Saginaw  Hwy 

Ms.  Megan  Camp 

Christianstad 

501-972-3810 

Indiana  Farm  Bureau 

Lansing,  Ml  48909 

Ohio 

Shelburne  Farrr^s 

St.  Croix.  VI  00821-0804 

P.O.  Box  1290 

517-323-7000 

Ms.  Judy  Roush 

Shelburne,  VT  05482 

809-773-0758 

California 

Indianapolis,  IN  46206 

Ohio  Ag  Awareness  Council 

802-985-8686 

Mr.  Mark  Linder 

317-692-7851 

Minnesota 

PO  Box  479 

CA  Foundation  for  AITC 

Mr.  Alan  Withers 

Columbus,  OH  43216-0479 

Gus  Howe 

1601  Exposition  Blvd  FB  16 

Iowa 

MN  Department  of  Agriculture 

614-249-2429 

Verrrwnt  Farm  Bureau 

Sacramento.  CA  9581 5 

Ms.  Barbara  Lykins 

90  W Plato  Blvd 

RR  2 Box  123 

916-924-4380 

Iowa  Farm  Bureau  Federation 

St  Paul,  MN  55107 

Oklahoma 

Richmond,  VT  05477 

5400  University  Avenue 

612-296-6688 

Dr.  Charles  Cox 

802-434-5646 

Colorado 

West  Des  Moines.  lA  50266- 

205  Poultry  Science 

Ms.  Helen  Davis 

5997 

Mississippi 

Oklahorr^  State  University 

Virginia 

Colorado  Dept  of  Agriculture 

515-225-5425 

Ms.  Teri  Bontrager 

Stillwater,  OK  58505 

Ms.  Michele  Awad 

700  Kipling  St.  #4000 

MS  Farm  Bureau 

405-744-5390 

VA  Farm  Bureau  Federation 

Ukewood.  CO  80215-5894 

Kansas 

P.O.  Box  1972 

FAX  405-744-6522 

PO  Box  27552 

303-239-4114 

AITC 

Jackson.  MS  39215-1972 

Richmond,  VA  23261 

124  Bluemont  Hall 

601-977-4245 

Ms.  Jo  Theimer 

804-784-1234 

Ms.  Bette  Blinde 

Kansas  State  University 

Oklahoma  Dept,  of  Agriculture 

Colorado  Foundation  for  Agriculture 

Manhattan,  KS  66506 

Missouri 

2800  No.  Lincoln  Bldg. 

Washington 

28276  WCR  15 

913-532-7946 

Ms.  Diane  Olson 

Oklahoma  City.  OK  73105-4298 

Shan  Schnebly 

Windsor.CO  80550 

Missouri  Farm  Bureau 

405-521-3864 

P.O.  Box  786 

303-686-7806 

Jamie  Clover  Adams 

PO  Box  658 

FAX  405-521-4912 

Ellensburg.  WA  98926 

Kansas  Fertilizer  & Chemical 

Jefferson  City,  MO  65102 

509-962-4134 

Connecticut 

Assoc. 

314-893-1400 

Oregon 

Bemadet  Kayan 

P.O.  Box  1517 

Mrs.  Malinda  Nevin 

Mr.  Doug  Hasslen 

510  Pidgeon  Hill  Rd. 

Topeka.  KS  66601-1517 

Montana 

Oregon  AITC 

P.O.  Box  4256 

Windsor.  CT  06095 

913-234-0463 

Ms.  Marie  Hovland 

17017  Hwy.  140  E. 

Olympia,  WA  98504-2560 

202-683-1622 

913-234-2930  FAX 

Ag  in  Montana  Schools 

Dairy,  OR  97625 

206-902-1940 

389  Airport  Bench  Road 

503-882-3731 

Dr.  Alfred  Mannebach 

Kentucky 

Great  Falls.  MT  59404-6337 

West  Virginia 

University  of  Connecticut 

Ms.  Faye  Lowe 

406-727-5045 

Ms.  Kay  Shidler 

Mr.  William  Aiken 

249  Glenbrook  Rd 

Kentucky  Farm  Bureau 

Agri-Business  Council 

WV  Farm  Bureau 

Slorrs.  CT  06269-2093 

9201  Bunsen  Pkwy 

Nebraska 

1 200  NW  Front  Ave.,  Suite  290 

1 Red  Rock  Road 

203-486-0246 

Louisville.  KY  40250-0700 

Ms.  Ellen  Hetlerich 

Portland,  OR  97209-2800 

Buckhannon,  WV  26201 

502-495-5000 

NE  Farm  Bureau  Federation 

503-221-8756 

304-472-2080 

Delaware 

PO  Box  80299 

Ms.  Anne  T.  Fitzgerald 

Ms.  Rayetta  Boone 

Uncoln,  NE  68501 

Pennsylvania 

Wisconsin 

Delaware  AITC 

Department  of  Agriculture 

402-421-4400  ext  2002 

Ms.  Pat  Sueck 

Mr.  Bob  Leege 

Delaware  Dept,  of  Ag. 

500  Mero  St,  7th  Floor 

534  Kennedy  Road 

Wisconsin  Farm  Bureau 

2320  S.  DuPont  Highway 

Frankfort.  KY  40602 

Nevada 

Arrville,  PA  17302 

7010  Mineral  Point  Rd 

Dover.  DE  19901 

502-564-4696 

Ben  Danx>nte 

717-862-3486 

Madison,  Wl  53705 

302-739-4811  Ext  279 

1300  Marietta  Way 

Sparks.  NV  89431 

608-833-8070 

702*853-6464 
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